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KEEPSAKES ^"~~^S> BY DESIGN 
The History |^ Mystery of 

RHUBARB 

Intorduced to Europe from Chino 
by Morco Polo, legend has it that 
Benjamin Franklin first favored the 
New World with rhubarb in the late 
1700s. Though its distinctive taste 
mokes rhubarb popular in fruit 

recipies like pies and jams, 
this annual harginger of spring 
actually is a vegetable. 

Recipe For An American Classic 

FRESH RHUBARB PIE 

Pastry lor a 2 crust pie ^^-^ 4 cups rWborh, cut up 
1 1/4 cup sugar < A ? to* 
Uspcrromon 1/8bpsdt 
1 toman (IT juice) | IT butler 

Combine sugar, flour, cinnamon, soft. Spread half 
spice rrixture in a pie shd. Add rhubarb. Sprinkle 
with the rest of mixture. Squeeze lemon juice 
over top. Dot with butter. Apply top crust. Cut 
vents. Bake in 425 degree preheated oven 
30-40 minutes until crust turn golden brown 
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